IFSIDS: A Multilingual Food Safety Web Site
http://www.profoodsafety.org

Background Information on the IFSIDS Project

The Iowa Department of Inspections and Appeals (DIA) received a $43,390 grant from the federal Food
and Drug Administration (FDA) to create an Internet web site designed to provide a centralized access
point for regulatory-based educational materials. The Integrated Food Safety Information Delivery
System (IFSIDS) directory contains basic food preparation and sanitation information that pro-actively
compliments the regulators' role as food safety inspector and incorporates an educational factor into the
inspection program.

Goals of the IFSIDS Project

The IFSIDS Project has four major goals. These goals are:

1. Reduce the barriers to educating food handlers about the primary ways to prevent foodborne
illness.

2. Provide a resource for regulators to aid in the dissemination of food safety information and
continuing education programs.

3. Optimize use and awareness of available Internet-based food safety resources.

4. Enhance the relationship between state and local regulators and the food service industry.

Scope of Materials Available on the IFSIDS Web Site

The IFSIDS directory contains essential food safety information of benefit to both regulators and food
establishment operators. The information is based on the 1999 Model Food Code, the FDA's
scientifically based advice for a uniform system of regulation to ensure that the food sold or offered for -
human consumption at the retail level is safe, properly protected, and accurately presented. Because the
information is not Iowa-specific, federal, state and local regulatory officials throughout the United States
may use the material.

Available 24 hours a day/seven days a week, the web site contains food safety fact sheets covering a few
of the more common topics dealing with the day-to-day operation of a food establishment, such as proper
handwashing techniques, use of a three-compartment sink, and hot and cold holding temperatures. The
site also contains ready-to-use signs in a Portable Data File (PDF) format that can be printed and
appropriately placed in food establishments. (See attached samples of "Safe Cooking Temperatures” fact
sheet printed in Laotian and "No Eating" sign printed in Bosnian.)

Recognizing the growth in ethnic food establishments, much of the material contained on the IFSIDS web
site is available in 13 foreign languages, in addition to English. The fact sheets and signs can be printed
directly from the web site and provided to food establishment operators during the initial licensing
inspection or at subsequent visits as deemed necessary. The list of foreign languages in which the fact
sheets and signs have been translated includes: _

Spanish Chinese (traditional)  Chinese (simplified)
French German Italian

Russian Korean Bosnian
Vietnamese Laotian Japanese

Greek
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NE Pusite
NE Pijte
NE Hranite Se

U Podrucjima Za Pripremu Hrane ili
Rukovanje Hranom

Za Dodatne Informacije Kontaktirajte
Dio 2-401.11, 1999 Zakona O Hrani Vase Mjesno Odjeljenje Za Zdravstvo




